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Mr. Chairman and Subcommittee members, my name is Bart Farrell, and I am the Director of 

Food and Beverages for the Clyde’s Restaurant Group.  The Clyde’s Restaurant Group is a local, 

privately-owned company with 14 restaurants in Washington, D.C., Maryland and Northern 

Virginia.  We are 2,300 employees strong and provide hundreds of thousands of memorable 

dining experiences for people from all over the world every year.  No doubt many of you have 

dined in one of our restaurants and may know somebody that has worked at a Clyde’s Restaurant 

during our 53 years in business. Besides the Clyde’s brand, we also operate the Old Ebbitt Grill, 

The Hamilton, and the 1789 Restaurant in Georgetown. 

I am speaking today from both a Clyde’s perspective, but also as a leader of the more than 100 

local chefs who have expressed support for eliminating the USDA catfish program, because it 

threatens an important new fishery that can help save the Chesapeake Bay.  

 

Clyde’s Supports Local Processors and Fishing Communities  

Clyde’s is a proud supporter and customer of oyster harvesters, watermen, fishermen and 

livestock producers from Maryland, Delaware, Virginia and North Carolina.  Five of our largest 

vendors for food and supplies operate their businesses in the state of Maryland.  Congressional 

Seafood, based in Jessup, MD, is our seafood supplier and has been for many years.  

 

Wild Blue Catfish Are Destroying the Chesapeake Bay  

Several years ago Congressional Seafood introduced us to the Chesapeake Bay Wild Blue 

Catfish as a new menu item. It is relatively inexpensive as seafood items go but with an alarming 

back story.  These fish were introduced into the James River in the 1970s as a sport fish for 

recreational fishermen. Unfortunately, these are apex predators … they sit at the top of the food 

chain in the Bay with no known predators of their own.  According to NOAA, these fish have 

taken over and now account for a staggering 75% of the biomass in the James and Rappahannock 

Rivers, and are increasing in many of the other tributary rivers in the area, thus doing significant 



harm to the Chesapeake Bay’s ecosystem.1  They are consuming the Bay’s native fisheries 

(rockfish/striped bass, blue crabs, white perch, shad, herring, menhaden, etc.).  According to the 

Chesapeake Bay Foundation, one of the primary ways to reduce the population of these blue 

catfish and ensuring the survival of the native fisheries is to establish and grow a commercial 

fishery for the blue catfish.  

 

Clyde’s, Other Restaurants, and Retailers Seek to Market Wild Blue Catfish  

Several companies are leading the way at growing this new fishery.  These fish are becoming 

more and more popular at Clyde’s and other restaurants throughout the region.   Stores like 

Whole Foods, Wegmans and Safeway have successfully created a market for blue catfish.  Our 

staff and customers are educated on this invasive species and not only enjoy eating a quality, 

good tasting fish but also having  a sense of civic pride in doing their part to help save the Bay! 

 

The Wild Blue Catfish Supply Chain, From Water to Table 

To briefly explain how wild blue catfish gets to you as a consumer at Clyde’s:  Watermen in the 

Chesapeake or in North Carolina or Delaware catch the fish.  Processors cut the fish into forms 

that chefs like.  Distributors send the fish to retailers or restaurants.   Consumer order the fish at 

meals away from home or buy at shops to take home and cook.  Each of these steps is essential 

to getting the fish to the market.  A break in  any step will eliminate the market. 

I am going to share an example from one company.  In the past two years Murray L. Nixon 

Fishery out of Edenton, North Carolina alone has bought an estimated 2.5 million pounds of 

catfish with an estimated value of $1 million from watermen. These numbers have increased 

over the past five years due to the increase of the blue catfish in their area.  This company 

calculates that in 2015 there were 591 commercial waterman who landed catfish and 

approximately 100 dealers with employees who handled catfish in North Carolina. 

The catfish processing at Murray L. Nixon Fishery allows  this small business to keep a local 

fulltime staff of cutters working and in that way support local labor, despite the net restrictions, 

species limits, and seasonal availability that apply to other fish and that otherwise would limit the 

need for fulltime staff. 

Our supplier, Chesapeake Seafood, provides a similar service to Clyde’s.   

 

USDA Catfish Program Impact on Our Supply Chain  

The USDA catfish program will require our suppliers to follow regulations of both USDA (for 

catfish) and FDA (for all other seafood that they process).  While wild blue catfish is a good 

                                                           
1 See NOAA’s fact sheet called, “Invasive Catfish,” at http://www.chesapeakebay.noaa.gov/fish-

facts/invasive-catfish.  

http://www.chesapeakebay.noaa.gov/fish-facts/invasive-catfish
http://www.chesapeakebay.noaa.gov/fish-facts/invasive-catfish


business, it will not justify the significant expense of capital and ongoing costs associated with 

meeting USDA’s different regulatory requirements.  As a result, many processors and 

distributors have indicated that they will leave the wild blue catfish business unless regulation of 

catfish is returned to FDA.  Such a rational  business decision will mean the supply chain 

between local waterman and the restaurants will be broken.  The result: 

1. Watermen lose the opportunity to be employed fully through the year; 

2. Restaurants lose the opportunity sell a new and delicious fish; and 

3. Chesapeake Bay and rivers in North Carolina, Virginia, Maryland and Delaware all suffer 

from the unfished, invasive species of wild blue catfish.     

 

More than 100 chefs, from nationally-known to locally-owned restaurants, signed a letter to 

Congressional leaders urging them eliminate the USDA catfish program and keep seafood safety 

at FDA.2   We remain hopeful the House of Representatives will take the opportunity to vote on 

the Senate-passed S.J Res 28, which would do just that.   As someone who has spent many hours 

enjoying the Chesapeake Bay and all of its wonders, I trust you will do your part to ensure that 

the Bay stays relevant and healthy with all of its native species for generations to come.  A 

failure to act will say much about Congress’ commitment to the Bay.   

  

 

 

 

 

 

 

 

  

  

                                                           
2 I have attached that letter. 



Chefs Supporting the Chesapeake Bay 

 
We are chefs from the District of Columbia, Maryland, Virginia, Delaware and central Pennsylvania. 
We represent a diverse group of restaurants and foodservice facilities.  We speak with one voice 
when it comes to supporting a healthy and balanced ecosystem in the Chesapeake Bay.  We ask 
that you help us preserve the Bay and support the watermen and communities that depend on it. 
 
Some facts of which you should be aware: 
 

 Wild blue catfish are an invasive species, now found in the Chesapeake Bay and most of its 
tributaries.  Some tributaries have a biomass of these fish at greater than 70%. 

 Wild blue catfish can live up to 20 years and grow to over 100 pounds in size.  Their 
footprint is spreading throughout the Chesapeake Bay and beyond. 

 Wild blue catfish are apex predators with no known predator of their own.  They eat 
anything and everything before them and now pose the single greatest threat to the Bay’s 
ecosystem by consuming native species such as rockfish, shad, perch, and blue crabs. 

 Conservation groups and state natural resource departments are deeply concerned about 
the serious and negative impacts of wild blue catfish on the Bay’s ecosystem. 

 Watermen, at the urging of state agencies, are now catching wild blue catfish and reducing 
the fish’s impact on the Bay. 

 Seafood companies in the District of Columbia, Maryland, Virginia, Delaware and central 
Pennsylvania support their restaurant and grocery store customers by processing wild blue 
catfish. 

 These local seafood companies have created a market for these abundant and relatively 
inexpensive fish.  Restaurants and grocery stores throughout the region have had great 
success marketing this fish to their customers.  

 Watermen and the Bay communities in which they live are benefitting from fishing year 
round, as a result of the harvest of wild blue catfish. 

 The USDA Catfish Inspection Program will require seafood companies that supply wild blue 
catfish to adhere to USDA regulation for catfish and FDA oversight for all other seafood. 

 Seafood companies have stated that they will stop processing wild blue catfish if they are 
subject to regulation by two, separate food safety agencies.  Seafood companies view this a 
burden and will not commit the additional financial resources to comply with yet another 
government agency.  

 The Government Accountability Office has deemed the USDA Catfish Inspection Program as 
duplicative and wasteful. 

 If seafood companies will not process the fish, the chain of providing wild catfish from the 
Chesapeake and it tributaries to our regional restaurants and grocery stores will be broken. 

 The Chesapeake Bay and its watersheds, our customers, the watermen that harvest these 
fish and their communities will all lose. 

 
Eliminating the USDA catfish program is good for our customers and the American taxpayer.  
Eliminating the USDA catfish program is good for the Bay watermen and their communities.  
Eliminating the USDA catfish program is good environmental stewardship for the Chesapeake Bay 
and its watershed. 



 
We urge you to take the steps necessary to eliminate the USDA catfish program and ensure that the 
harvest of wild blue catfish continues.  Please restore ALL seafood inspections back in the capable 
hands of the FDA. 
 
Respectfully, 
 
Brian Stickel 
Corporate Chef 
Clyde’s Restaurant Group 
Washington DC 

Salvatore Ferro 
Executive Chef 
Old Ebbitt Grill 
Washington DC 
 

José Andrés 
President 
Jose Andres ThinkFoodGroup 
Washington, DC 
 

Greg Haley 
Chef de Cuisine 
Amuse Restaurant 
Virginia Museum of Fine Arts  
Richmond, Virginia 
 

Jacques Haeringer 
Chef 
L'Auberge Chez Francois 
Great Falls, Virginia  

Austin Ginsberg 
Executive Chef 
Pearl Dive Oyster Palace 
Washington, DC 

Robert Meltzer 
Head Chef 
Jaleo Bethesda 
Bethesda, Maryland  
 

Russ Ventimiglia 
Executive Chef 
Clyde’s at Chevy Chase 
Chevy Chase, Maryland 
 

Jeff Eng 
Executive Chef 
Tower Oaks Lodge 
Rockville, Maryland 

Jozef Valko 
Proprietor 
Dal Grano 
McLean, Virginia 

Daniel Ahn 
Executive Chef 
Clyde’s at Tysons Corner 
Vienna, Virginia  

Zach Smith 
Executive Chef 
The Hamilton 
Washington, DC 
 

Harper McClure 
Chef De Cuisine 
Brabo by Robert Wiedmaier 
Brabo Tasting Room  
Alexandria, Virginia   
 

Peter Laufer 
Executive Chef 
Willard Intercontinental 
Washington, DC 
 
 

Rodolfo Guzman 
Head Chef 
Jaleo DC 
Washington, DC 
 

Jeff Black 
Owner  
Republic / Blacks Bar & Grill / 

Blacksalt Fish Market / 
Black Market Bistro 

Washington DC 
 

Kyle Bailey 
Executive Chef 
Sixth Engine 
Washington, DC 
 

Jeffrey Gaetjen 
Chef 
Blacksalt 
Bethesda, Maryland  

  



Michael Gallo 
Chef 
Jam Bistro 
Rehoboth Beach, Delaware 
 

Chris Osborn 
Vice President, Kitchen 

Operations  
Great American Restaurants 
Falls Church, Virginia 
 

Samuel Kim 
Executive Chef 
1789 Restaurant, The Tombs, 

and F. Scotts 
Washington, DC  
 

Greg Cahill 
Owner 
Whitlows on Wilson 
Arlington, Virginia 
 

James Barrett 
Director of Food & Beverage 
Westin 
Annapolis, Maryland 
 

Paul D. Dongarra 
President and Chef 
Table Field Catering 
Catonsville, Maryland 
 

Domenick Torlucci 
Head Chef 
Jaleo Arlington 
Arlington, Virginia 

Michael Costa 
Head Chef 
Zaytinya 
Washington, DC 
 

Colin King 
Head Chef 
Oyamel 
Washington, DC 
 

Shannon Shaffer  
Executive Chef  
Design Cuisine 
Arlington, Virginia 
 

Ramon Martinez 
Executive Chef 
Jaleo 
Jose Andres ThinkFoodGroup 
 

Brett Arnold 
Executive Chef and Owner 
Smokin’ Hot Bar and Grille 
Glenwood, Maryland 

Matthew Kern 
Chef 
Salt Air 
Rehoboth Beach, Delaware 

Omar Rodgriuez 
Head Chef 
China Chilcano 
Washington, DC 

Mark Kirwan 
Owner 
Samuel Beckett’s Irish Gastro 

Pub 
Shirlington, Virginia 
 

Caroline Ross 
Co-Founder 
Riverbend Bistro 
Alexandria, Virginia 
 

Karen Orlando 
Owner  
Mexicali Blues Restaurant & 

Bar 
Arlington, Virginia 
 

Joe Godleski 
President, The Butcher & The 

Baker 
Tom & Terry's Market 
Ocean View, Delaware 
 

Robert McGowan 
Executive Chef 
Clyde’s at Mark Center 
Alexandria, Virginia 
 

Koji Terrano 
Nikkei Chef 
Jose Andres Think FoodGroup 
Washington, DC 
 

Todd Reynolds  
Executive Chef 
Fountain Head Country Club 
Hagerstown, Maryland 

Brinn Sinnott 
Executive Chef 
Fiola Mare Restaurant 
Washington, DC 

Jawad Laouaouda and Tania 
Leach  

Owner 
Bon Vivant Cafe + Farm 

Market 
Alexandria, Virginia  
 

Brian Kosack 
Executive Chef 
Clyde’s at Gallery Place 
Washington, DC 
 

  



Henry Romanowski 
Executive Chef 
Eastport Yacht Club 
Annapolis, Maryland 
 

Sean Wheaton 
Chef, Research and 
Development 
Jose Andres Think Food Group 
Washington, DC 
 

Rodolfo Guzman 
Head Chef 
Jaleo DC 
Washington, DC 
 

Joseph Harran 
Executive Chef 
Mythology Restaurant 
Washington DC 
 

Robert Wiedmaier 
President 
RW Restaurant Group 
Washington, DC 
 

Thomas Stack 
Chef/Owner 
Irish Channel Restaurant & 

Pub 
Washington, DC 
 

Josh Hermias 
Head Chef 
Minibar by Jose Andres 
Washington, DC 
 

Ruben Garcia 
Creative Director  
Jose Andres ThinkFoodGroup 
Washington, DC 
 

Keith Holsey 
Executive Chef 
Portalli’s 
Ellicott City, Maryland 
 

Charisse Dickens 
Head Chef, Research and 
Development 
Jose Andres ThinkFoodGroup 
Washington, DC 
 

Theary So 
Chef 
Hank's Oyster Bar 
Washington, DC 

John Mooney 
Chef/Owner  
Bidwell Restaurant 
Washington, DC 
 

Rick Billings 
Director, Research and 
Development 
Jose Andres ThinkFoodGroup 
Washington, DC 

Danny McFadden 
Managing Partner 
The Celtic House Irish Pub & 

Restaurant 
Arlington, Virginia  
 

Donagh Gilhooly 
Partner 
Exiles Bar D.C. 
Washington, DC 
 

Carlos Jimenez 
Chef/Owner 
Las Tres Regiones 
Fairfax, Virginia 
 

Josh Whigham 
Chef, Research and 
Development 
Jose Andres ThinkFoodGroup 
Washington, DC 
 

David Morrin 
Regional Manager 
O’Sullivan’s Irish Pubs 
Arlington, Virginia 
 

William Walls 
Chef/Owner 
Stoney’s Bar & Grill 
Washington, DC 
 

Anthony Harris 
Owner 
Bullfeathers  
Washington, DC 
 

Richard Mackey 
Owner 
Mackey’s Public House 
Washington, DC 
 

  



Patrick Carroll 
Executive Chef 
Clyde’s at Reston 
Reston, Virginia 
 

Terri Cutrino 
Special Projects Chef 
Jose Andres ThinkFoodGroup 
Washington, DC 

Kurt Peters          
Executive Chef 
Azure Restaurant 
Annapolis, Maryland  

Patrick T Fanning 
Corporate Chef/Partner 
Cambridge Eateries 
Cambridge, Maryland 
 

Chad Wells 
Corporate Chef 
Victoria Restaurant Group 
Columbia, Maryland 
 

Scott Walker 
Executive Chef 
Bluestone Restaurant 
Timonium, Maryland 
 

Margo Medina 
Pastry Sous Chef, Research 
and Development 
Jose Andres ThinkFoodGroup 
Washington, DC 
 

John Critchley 
Corporate Chef 
Brine Restaurant Group 
Fairfax, Virginia 
 

Jennifer Carroll 
Chef/Owner 
Requin  
Fairfax, Virginia 
 

Bryan Voltaggio 
Chef/Owner 
Volt / Family Meal / Range / 

Aggio 
Washington, DC  
 

Chad Gauss 
Chef/Owner 
The Food Market 
Hampden, Maryland 
 

Tyler Skinner 
Executive Chef 
Iron Bridge Wine Company 
Columbia, Maryland 
 

Chef Joe 
Corporate Chef 
Founding Farmers 
Washington, DC 
 

Rodney Scruggs 
Executive Chef 
Occidental 
Washington, DC 
 

Rey Eugenio 
Executive Chef 
Points South Latin Kitchen 
Baltimore, Maryland 
 

Jeremiah Langhorn 
Chef/Owner 
The Dabney 
Washington, DC 
 

Daniel Garcia 
General Manager 
Clarendon Grill 
Arlington, Virginia 
 

William Morris 
Executive Chef 
Vermillion 
Alexandria, Virginia 
 

Xavier Deshayes 
Executive Chef 
Ronald Reagan Building 
Washington, DC 
 

Joe Edwardson 
Owner 
Joe Squared 
Baltimore, Maryland 
 

Mike Isabella 
Owner 
Graffiato / G by Mike Isabella 

/ Yona / Isabella Eatery / 
Kapnos / Pepita / Kapnos 
Taverna  

Washingotn, DC 
 

Scott Drewno 
Corporate Chef 
The Source by Wolfgang Puck 
Washington, DC 
 

John Shields 
Owner / Author 
Gertrude’s  
Baltimore, Maryland 
 

Jason Ambrose 
Owner 
Salt / 1857 Tavern 
Baltimore, Maryland 
 

  



Ben Friedman and Fiona Lewis 
Co-Owners 
District Fish Wife 
Washington, DC 
 

Wilbur Cox 
Executive Chef 
Elkridge Country Club 
Baltimore, Maryland 
 

Zach Mills 
Executive Chef 
Wit & Wisdom 
Baltimore, Maryland 
 

Bobby Jones 
Owner 
The Point Crabhouse 
Annapolis, Maryland 
 

Andrew Market 
Executive Chef 
Beuchert’s Saloon 
Washington, DC 
 

Kristopher Sandholm 
Executive Chef 
Bo Brooks 
Baltimore, Maryland 
 

Jeff Buben 
Owner 
Vidalia / Woodward Table 
Washington, DC 
 

Ellen Kasov 
Co Owner 
Equinox 
Washington, DC 
 

Dimitri Moshovitis 
Owner 
Cava Restaurant Group 
Washington, DC 
 

Joe Raffa 
Executive Chef 
Think Food Group 
Washington, DC 
 

John Snedden 
Owner 
Rockland’s BBQ 
Arlington, Virginia 
 

Chris Constantino 
Chef Owner 
Offalgood 
San Francisco, California 
 

Ryan James 
Chef/Owner 
Mother’s Cantina 
Ocean City, Maryland 
 

Travis Wright 
Chef/Owner 
The Shark in OC 
Ocean City, Maryland 
 

Jody Wright 
Owner 
Culture Authentic Eatery 
Ocean City, Maryland 
 

Eric Yeager  
Head of Academic Planning 
Stratford University 
Baltimore, Maryland 
 

Jeff Mahin 
Chef / Owner 
Summer House / Stella Barra 
Bethesda, Maryland 
 

Brian McComas 
Owner 
Ryleigh’s Oyster Bar 
Baltimore, Maryland 
 

Josh Brown 
Chef/Owner 
Fox’s Den / Vida Taco Bar / 

Level Small Plate Lounge 
Annapolis, Maryland 

 

Patrick Russell 
Owner 
Koopers / Slainte 
Baltimore, Maryland 
 

David Pow 
Owner  
Soul Restaurant 
Annapolis, Maryland 
 

Patrick Hudson 
Owner 
The Local Oyster 
Baltimore, Maryland 
 

Michael Stavlas 
Owner 
Hellas Restaurant 
Glen Burnie, Maryland 
 

Spike Mendelsohn 
Owner 
Bearnaise / We the Pizza / 

Good Stuff Eatery 
Washington, DC 
 

Adam Stein 
Executive Chef 
Red’s Table 
Reston, Virginia 

Adam Snyder 
Executive Chef 
Alewife 
Baltimore, Maryland 

Bart Farrell 
Director, Food and Beverage 
Clyde’s Restaurant Group 
Washington, DC 



 
Will Artley 
Executive Chef 
Nonna’s Kitchen 
Alexandria, Virginia 
 

  

   
 

 
 

 

 

 

 

 

 
 


